
S H A B B A T  D I N N E R  M E N U  
F R I D A Y  J U L Y  3 1 ,  2 0 2 6  |  W I N T E R  G A R D E N

S I D E S D E S S E R T S
Chocolate ganache cake V

  Fruit cup Vg GF   
Pineapple noodle kugel V
Roasted broccoli Vg GF  

C h i c k e n  m a t z o  b a l l  s o u p   
o r  

  G a r d e n  s a l a d  V g  G F

S T A R T E R S

E N T R E E S
B r a i s e d  h e r b  d e  p r o v i n c e  v e a l  s h o u l d e r   |  $ 2 7  G F

B l a c k e n e d  m a h i  w i t h  c u c u m b e r  s a l s a  t |  $ 2 4  G F

L e n t i l  s t u f f e d  c a b b a g e  w i t h  
s w e e t  t o m a t o  s a u c e  |  $ 1 3  V g


	SHABBAT DINNER MENU
	STARTERS
	Chicken matzo ball soup   or    Garden salad Vg GF

	ENTREES
	Braised herb de province veal shoulder  | $27 GF
	Blackened mahi with cucumber salsa t| $24 GF
	Lentil stuffed cabbage with  sweet tomato sauce | $13 Vg

	SIDES
	DESSERTS
	Pineapple noodle kugel V Roasted broccoli Vg GF
	Chocolate ganache cake V   Fruit cup Vg GF



